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(FOB  BROADCAST  USE  ONLY) 

Subject:     "HUT  GIFTS."    Information  from  the  Bureau  of  Homo  Economics, 
United  States  Department  of  Agriculture. 
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The  news  today  is  especially  for  the  lady  who  says  Merry  Christmas 
with  good  things  to  eat.     The  other  day  a  listener  wrote  mo  that  she  was  no 
hand  at  knitting  socks  or  chocheting  afghans  or  embroidering  doilies  as  her 
other  friends  did  for  Christmas  presents.     She  had  no  Skill  at  needlework  at 
all,   she  said.    But  she  was  very  proud  of  the  gifts  that  came  out  of  her 
kitchen.    And  she  added  at  the  end  of  the  latter  that  she  was  always  on  the 
lookout  for  now  ideas  for  food  gifts. 

Maybe  that  last  was  a  hint.    And  maybe  not.    Any  way,  it  set  me  to 
thinking.     I  began  to  think  of  nuts  —  of  all  the  different  end  delicious 
things  made  from  nuts  in  the  kitchens  of  the  Department  of  Agriculture, 
Yes,  the  home  economics  people  hack  there  in  Washington,  who  are  always 
working  on  the  hestvays  to  use  food,  have  spent  some  time  on  nut  cookery. 
Remembering  that,  I  said  to  myself;     "T/ith  the  big  crop  this  year,  with  nuts 
so  plentiful  and  cheap,  here  is  just  the  time  for  this  listener  to  specialize 
in  gifts  made  with  nuts." 

For  example ,  how  about  riving  some  attractive  little  jars  of  homo-made 
nut  butter?    That  would  make  a  different  and  very  useful  present.  Remember 
that  recipe  I  gave  you  for  nut  butter  some  time  back?     It's  such  an  easy 
one  that  I'll  give  it  again,  just  in  case  you  like  this  idea  of  sending  some 
friend  a  nut— spread  for  sandwiches,  or  party  crackers,  or  this  or  that. 
This  recipe  for  nut  butter  you  can  make  with  almonds  or  peanuts  or  cashews. 
Get  out  the  finest  knife  on  your  food  chopper  and  put  through  it  2  cupc  of 
blanched  and  roasted  nuts.    Run  the  nuts  through  the  chopper  several  times 
so  they'll  be  fine  and  smooth.     Then  mi::  thorn  with  1  tablespoon  of  oil  and 
ono-hrlf  teaspoon  of  salt.     And  presto  —  chore  you  have  half  a  pound  of 
delicious  homemade  nut  butterr     Nothing  further  to  d    bat  pack  the  butter  in 
o.  tight  container  and  stick  on  your  Christmas  label.    By  the  way,  that  label 
might  suggest  keeping  the  butter  in  a  cool  place. 

That's  one  idea  for  something  different  in  a  nut  gift.     If  you  like 
to  make  homemade  candy  for  your  friends,  you  hove  a  wide  choice  of  nut  con- 
fections —  old  favorites  as    -ell  as  now  ones.     You  con  add  nuts  to  -almost 
any  candy  recipe  I  know  of  from  fudgj  to  popcorn  bolls.    Yes,  if  you  want  to 
vary  the  Christmas  popcorn  balls,  add  o~mo  chopped  nuts  to  the  mixture.  If 
you  wont  to  moke  extra  delicious  molasses  taffy ,  add  chopped  black  walnuts. 
I  suppose  probably  the  most  popular  nut  candy  is  nut  brittle  with  Southern 
prolines  (proh-leens)  running  it  a  close  second. 
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But  among  the  very  simple  and  delicious  and  rather  unusual  homemade 
nut  candy,  I  think  of  three  kinds:    glazed  nuts,  dipped  nuts,  and  sliced 
nuts.     Glazed  nuts  always  look  to  me  like  midwinter.     They  look  as  if  they 
were  frozen  in  a  cover  of  ice.     But  that  cover  is  really  a  sugar-water-and- 
cream-of-tartar  sirun  cooked  to  the  hard  crack  stage.     Then  each  nut  kernel 
held  with  tweezers  or  on  a  long  pin  is  dipped  in  the  sirup  and  out,  which 
gives  it  a  coat  of  crystal. 

Nuts  are  good  dipped  in  fondant  or  dioped  in  melted  chocolate.  If 
you  feel  like  being  extra  fancy,  dip  first  in  fondant  and  then  in  chocolate. 

For  spiced  nuts,  you  dip  the  nut  kernels  first  in  a  mixture  of  beaten 
egg-white  and  water.     Then  you  dip  them  in  a  dry  mixture  of  powdered  sugar, 
mixed  spices.     Then  cover  the  nuts  with  this  dry  spice  mixture  and  "bake  in 
a  slow  oven  for  3  hours. 

As  for  last-minute  nut  gifts,  I  can  think  of  plenty  of  those,  too. 
What  Christmas  hostess  wouldn't  be  overjoyed  with  a  nice  little  loaf  of 
quick  nut  bread  or  a  loaf  or  orange  nut  bread  made  with  choooed  oecans  and 
orange  marmalade  in  the  mixture?    Who  wouldn't  welcome  some  small  black 
walnut  spice  cakes?    Or  nut  refrigerator  cookies?    You  know,  you  can  add 
nuts  to  almost  any  good  recipe  you  have  for  cake,  cookies  or  ouick  breads 
to  give  added  richness  and  flavor.     You  can  even  add  them  to  yeast  mixture 
occasionally.     Which  reminds  me  of  pecan  rolls.     Here  you  roll  your  yeast 
dough  after  raising  and  soread  it  with  softened  butter,  brown  sugar,  and 
chopped  pecans.     Then  roll  like  a  jelly  roll  and  cut  in  inch  slices  for 
baking.     There's  another  delicious  last-minute  present  for  a  neighbor. 

Now  here's  a  couple  of  points  about  using  nuts.     In  most  nut  ker- 
nels, the  oil  easily  turns  rancid  and  gives  them  that  disagreeable  stale 
taste  most  of  us  know.     That's  why  the  best  olace  to  keep  nuts  is  in  a 
tight  container  in  a  cool,  dry  place  away  from  the  light.     A  tight  container 
is  also  a  protection  against  insects.     If  your  nut  meats  have  unfortunately 
become  somewhat  stale,  you  can  sometimes  freshen  them  with  soda  water.  Use 
2  tablespoons  of  baking  soda  to  1  cup  of  water.     Add  the  kernels  and  bring 
to  the  boiling  point.     Wash  thoroughly,  drain,  and  dry  overnight  or  longer. 


####### 


